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a) 

compositioTi 
b) 



Claim Amendments 

I. (pre^^ously presented) A dough compositioii comprising 

; water and a leavening system in amounts sufficient to provide a leavened dough 
and 

0-005 to 0-2 % by weight of propylene glycol alginate. 



flour. 



2. (original) The dough of claim 1 , wherein said propylene glycol alginate is present in an 
amount of about O.OI to about 0.15 % by weight of the total dough composition. 



3, (ori; 
emulsifier in 



iginal) 



4. (oiigjnal) The dough of claim 1, wherein said dough composition further comprises gum 
m an amount no more than 0.4 percent by weight of the dough. 



ingui 



5. (ori 
in an amount 



than about 0 



7. 

dough compbsition 
of about 0. 



L35 



8. 

dough composition 
of about 0. 



'-45 



The dough of claim U wherein said dough composition further comprises 
an amount of about O.I to about 2.5% by weight of the total doug^ composition. 



lal) The dough of claim 1, wheidn said dough composition further comprises gum 
no more than 0.2 percent by weigfat of the dough. 



(orighial) The dough of claim 1, wherein said dough composition comprises no more 
05% of gum. 



(prevjiously presented) The dough of claim 1» wheirein the dough con4)osition is a biscuit 
ition that» when baked to provide a balked biscuit product, has a Springiness Value 
to about 0.45. 



(previously presented) The dough of claim 1, wherein the dough composition is a bread 
that, when baked to provide a baked bread product, has a Springiness Value 
to about 0.55. 
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9. (p^e^ iously presented) The dough of claim 1 , wharein the dough composition, when 
baked to projvide a baked dough product, has a BSV of about 2.5 to about 6 cc/& 

10. (pre\Hously presented) The dough of claim I , wherein the dough composition, when 
baked to provide a balked dough product, has a BSV of about 3 to about 5 cc/g. 

1 1 . (prc\ iously presented) A dougji product cornprising 

a) / , dough portion comprising flie dough composition of claim 1 , and 

b) A filling at least partially enrobed by the dough portion or on top of the dough 
portion. 

12. (original) 
present in ar 



17. (on 
present in an 



The dough product of claim 1 1, wherein said propylene glycol alginate is 
amount of 0.05 to 0.15 % by weight of the total dough composition. 



13. (origpal) The dough of claim 1 1, wherein said dou^ product is a laminated biscuit. 

14. (origuiai) The dough product of claim 1 1» wherein said picpyl^e glycol alginate is 
present in ar amount of 0.01 to 0.20 % by weight of the total dougjh composition, and wherein 
said dong}i c omposition fiirther comprises emulsifier in an amount of 0. 1 to 2.5% by weight of 
the total dough composition. 

1 5. (origpal) A dough product comprising a dough composition of claim 1 and having no 
filling. 

16. (original) The doug^ of claim 15, wherein said dough product is a laminated biscuit. 



gnal) 



The dough product of claim 15, wherein said propylene glycol alginate is 
amount of about 0.005 to about O.I % by weight of the total dough composition. 



18. (orig nal) The dough composition of claim U said doug^ composition being refrigerated. 
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19. (currently amended) The dough coinposidon of claim 1 8, said dough composition being 
disposed wil hin a pressurized container in at least a partially unproofcd proofed state, 

20. (origEnal) The dough composition of claim 1, said dough composition being frozen in an 
unproofed state. 

21 . (canceled) 



22. (oi 
a) 

unproofed 

b) Proofing 



iriglnal) A method of preparing a baked dougjh product, comprising 
pJx)viding a dough composition of claim 1 in at least one 0,5-8 oz portion in an 
sllate. 



23. 



24, 



25 



ig said dough poition, 
c) B^ddng said proofed portion to provide a baked dough product 

(original) A method of preparing a baked dough product, comprising 

a) P]"oviding a dough composition of claim 18 in at least one 0.5-8 oz portion, 

b) Proofing said dough portion, 

c) BjEddng said proofed portion to provide a baked dough product. 

(orig inal) A method of preparing a baked dough product^ comprising 

a) Pi 'oviding a dough composition of claim 20 in at least one 0.5-8 oz portion, 

b) T lawing said dough portion; 

c) Pi-oofing said dough portion, 

d) B along said proofed portion to provide a baked dough product 



(original) A method of preparing a baked dough product, comprising 

a) P roviding a doi^ composition of claim 20 in at least one 0.5-8 oz portion, 

b) Baking said frozen dough portion without an intermediate thawing or proofing step to 
provide a baked dough product 
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27. (orig inal) The product made by the method of claim 22. 



28. (orig inal) The product made by the method of claim 23- 



29. (oiigmal) The product made by the method of claim 24. 



30. (oiigmal) Theproductmadeby the method of claim 25. 
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